
Banfi
Chianti 

GRAPE VARIETY: Monovarietal Pinot Grigio.
DESIGNATION: Doc delle Venezie.
TYPE OF TERRAIN: Calcareous-clay, rich in microelements.
TRAINING SYSTEM: Guyot.  
VINE DENSITY: 5,500 vines/ha.
HARVEST TIME: First ten days of September.
VINIFICATION: So pressing of the grapes, fermentation  
at a controlled temperature, followed by maturation  
in steel vats on the lees.
AGEING POTENTIAL: 2-3 years aer production.
ALCOHOL CONTENT: 12%
SERVING TEMPERATURE: Approx. 8-10°C. 
PRESENTATION: 0.75l bottles in 6-bottle boxes.

COLOUR

Green/yellow glares. 

AROMA

A delicate and elegant structure on the nose,  
with a wide range of clearly discernible flowery notes. 

FLAVOUR AND TASTE

Fruity notes with a good freshness.

FOOD PAIRINGS

Excellent with cold cut and light fish dishes. 

COLOR: Red

GRAPE VARIETY:  Sangiovese

REGION: Chianti, Italy

BRAND: Banfi

TASTE

On the palate, Banfi Chianti unfolds with flavors of 
bright red fruit, including raspberry and cranberry, 
complemented by savory notes of dried herbs and a 
touch of leather.

FOOD PAIRINGS

 Pair it with classic Tuscan cuisine, such as pasta with 
tomato-based sauces, wild game, or grilled meats. 


